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Overview of the FSPCA Preventive Controls for Human Food

* Chapterl: Food Safety Plan Overview for Preventive Controls for Human Food

* Chapter 2: Current Good Manufacturing Practice and Prerequisite Programs for
Human Food

* Chapter 3: Biological Food Safety Hazards for Human Food

* Chapter 4: Chemical, Physical, and Economically Motivated Food Safety Hazards
for Human Food

* Chapter 5: Preliminary Steps in Developing a Food Safety Plan for Human Food

* Chapter 6: Hazard Analysis for Human Food
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* Chapter 6: Hazard Analysis for Human Food (Continue)

« Chapter 7: Preventive Controls Determination for Human Food

« Chapter 8: Process Preventive Controls for Human Food — Parameters and
Values, Including Critical Limits

* Chapter 9: Process Preventive Controls for Human Food — Monitoring and
Corrective Action

« Chapter 10: Process Preventive Controls for Human Food — Verification
and Recordkeeping

* Chapter 11: Food Allergen Preventive Controls for Human Food

« Chapter 12: Sanitation Preventive Controls for Human Food
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« Chapter 13: Supply-Chain Preventive Controls for Human Food
 Chapter 14: Food Safety Plan Implementation and Management for Human
Food
* Chapter 15: Recall Plan for Human Food
* Chapter 16: Regulation Overview — Current Good Manufacturing Practice,
Hazard

Analysis, and Risk-Based Preventive Controls for Human Food

* Group Presentation and Discussion
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